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INTRODUCTION

Duringe 1948 and 1948, the Commodity Credit Corporstion of the United States
Department of Agriculture procured Z4E& millicn pounds of potate flour for
the Furopean relief progrem. ‘lhe pormal consumption of potato flour in the
United States has been 15 to &C million pounds a year, and the normal capa

city for producing this product has been about SC million pounds 8 year.
Many companies entered the field of potato flour production for the first
time in 1943, and employed a variety cof processing methods and equipment.
The study repcrted here was undertaken primerily o obtain data on the com

position of potate flecur, particulerly .the ask cor.tent, to serve as a basis
for Covernment purchase cpecifications.

The data on the compositicn of potatoes grovn ir various sections of the
country should prove of velue in their utilization tecause a large scale
examination of potatoes hae not been made in recent years, during which time
new varieties have predominated. Uinten and Uintcrn' have compiled extensive
data, most of whick are at least £C years old, on the compesition of fmeri

can potatces. Forrisen? ¢ives the average compcsition of 471 samples of
potatoes. These samples averaged £1.2 percent tcral golids, which is cecn

sideratly higher than the over all average of U. S. potatoes that we have
exemined in.recent years. Eecause older varietiesz had higher total colids
contents than those grown at present, it is likely that Morrison's samples
represent predominantly clder varieties. Voocdmen znd fvans”, recent inves

tigators of the compcsition of potatoes, have 7en comprehensive data on
Tritish verieties dehydrated in different forme. 161 Paveek et, al. * re

ported data on the protein, fat, fiber, ash, ¢ rtchydrate (by difference),
calcium, phosphorus, and iren in dehydrated products ‘rom California,
Idako, Coloradc, Pennsylvaria, and Laine potatoes.

SAMPLES

211 known producers of potato flour were inviied o submit eamples for the
study. Sarmples were received from Pennsylvaniz, linnesota, Idaho, MNebraska,
Tashington, laine, Celifernia, Cregon, Merylend, ichigan, Uteh, Colerado,
Virginie, end lew York. Crne hundred samples were =znalyzed; €T were produced
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in commercial plants and 5 in the Fastern Regional Research Laboratory. All
potatoes used in making these flours were of the intermediate and late 1948
crop. It was not possible to obtain information on the varieties of pota-
toes used, but, as a rule either the State or area in which the potatoes were
grown was known. Complete information concerning the geographical origin of
the potatoes was not always available because mixtures from various States
were used. Table 1 shows samples of flour from the major potato-producing

areas.

METHODS OF ANALYSES

Total Ash: {hen both total ash and acid-insoluble ash of potato flour were
to be determined, approximately 25 grams of the sample weighed to 0.2 mg.
was used. The weighed sample in a 1CO-ml. platinum dish was charred by
heating under a 250 watt infrared lamp, and the ashing was completed in a
muffle furnace at €00° C. until constant weight was reached.

Acid-insoluble Ash: The total ash in the platinum dish was digested with
25 ml. of a solution of 1 to & hydrochloric acid below the boiling point for
1 hour. It was then filtered through ashless paper and washed three times
with 20 ml. of hot water. The filter paper with the insoluble ash was re-
turned to the original dish, charred with the infrared lamp, and ashed to
constant weight at €00° C. in the muffle.

Moisture: A 10-gram sample contained in an aluminum dish, 8.5 cm. in dia-
o . .
meter, was heated at 120 C. in a mechanical convection oven until constant

weight was obtained.

Protein: The method of the Association of Official Agricultural Chemists
(A, 0. A. C.) for Kjeldahl nitrogen®, as modified by \Tillits, Coe and Oge®,
was used.

Crude Fiber: This analysis was made according to the procedures of the A.
0. A. C.5* The reader is referred to a recent article on determination of
crude fiber in which data obtained by several methods are compared7.

Crude Fat (ether extract): Procedures of the A. O. A. C. were used for this
analysis®®.

S OFFICIAL AND TENTATIVE METHODS OF ANALYSIS OF THE ASSOCIATION OF OFFICIAL AGRICULTURAL
CHEMI SIS, PAR, 2426, p, 27, L. © (194s) . (A) 1wib., PAR. 27.28, 27,29, AND 27 .30, r.
408.9. (B) 181D.. PAR. 27.24 aAND 27.25. p. 408 (c) i1BiD.. PAR. 27,35, p. 41l
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NORFELDT, S.. AND SVANBERG. O. ANALYSIS OF CrRUDE FIBER. AcTA. AGR. SUECANA. 3, 135.77
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Total Assimilable Carbohydrate: Data on carbohydrate content of dehydrated
potato products generally give only nitrogen-free extract [ECO—(% protein *
7 fat + % crude fiber * % ash + % moisture)/, starch plus sugars; or perhaps
total hydrochloric acid-hydrolyzable carbohydrate. In this investigation,
however, it seemed desirable to determine the carbohydrate as reducing
sugars present after enzymatic hydrolysis  of the starch followed by acid
kydrolysie. This value is considered "total assimilable carbohydrate." It
does not include hemicellulose and other nondigestible carbohydrates. A
modification of an A. O. A. C. method for determining starch was used®®.

A 265— to Z.0-gram sample of potato flour was qggeste% for &C minutes at
160° C. and then hydrolyzed by barley malt at 5C° to €C . The hydrolyzate
was extracted three times with 75 ml. of distilled water. Protein was re-
moved by lead acetate, and the extract was ‘filtered. The excess lead was
removed with sodium carbonate, after which an aliquot of the extract was
acid~hydrolyzed, and reducing sugars were determined.

8

Starch: The method of Steiner and CGuthrie® was used.

DATA AND DISCUSSION

Table 1 gives analytical data on the 1CC samples. Moisture contents of the
samples (not included in the table) ranged from 5.€ to 1l1.4 percent; the
average was &.1 percent.

Table 2 gives the average composition and range in composition of flours
produced from potatoes grown in different regions and similar data for the
total number of samples. For various reasons, 12 samples were not included
in the sectional classifications. In some cases, these few unclassified
samples influenced the general averages of the 100 samples considerably.
Averages are also given for 9¢. samples; the values for the 4 flours from
ground, pressed potatoes were excluded because pressing removes much of the
soluble material.

£11 data in this discussion are expressed on the moisture-free basis.

Total Ash: The total ash of all samples ranged from 1.4Z to 5.9€ percent;
the average was 4.4C percent. Morrison? reported the average total ash con-
tent of potatoes as 5.2 percent. The 4 flours produced from ground, pressed
potatoes had the lowest ash values, ranging from 1.4% to 2.01 percent. Much
of the inorganic salts, soluble protein, and other soluble constituents had
been lost in the press juice, and the relative proportions of the insoluble
solids had been increased. I1f these 4 samples and the 5 samnles of experi-
mentally produced flour are excluded, the ash of the remaining 91 samples
ranged from 2.97 percent to £. Q¢ percert ash; the average was 4 47 percent,

8
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Acid=insoluble Ash: Acid-insoluble ash contents of the 91 samples ranged
from C.Cl to C.7C percent; the average was C.0O€ percent. Poorly washed
potatoes would be expected to have a relatively large amount of adhering
soil, high in hydrochloric acid-insoluble silicious material. Ve have in--
sufficient informetion, however, to say that high acid-insoluble ash always
denotes inadequate washing. Txclusive of the values of the 2 samples having
the highest acid-inscluble ash, C.7C and C.4C percent, the average value for
the remaining 89 samples was C.CE percent. The general average for the 1CC
samples, which included 2 experimentally produced flours made from unwashed
potatoes and the £ commercial samples of extremely high ash content, was
0.07 percent.

Distribution: Table % shows the distribution of 94 samples of potato flour
with respect to total ash end acid-insoluble ash. These 94 samples do not
include the 4 flours produced from pressed potatoes and the 2 flours pre-
pared in this Laboratory from potatoes that were deliberately given inade-
quate washing. DMcst samples fell between %, 51 and 5.0C percent in total
ash; 1% were above this range:, and only % were below it. Most of the acid-

insoluble ash contents fell within 0.01 and 0.07 percent. In general,
samples having low or intermediate fotal ash contents had low acid-insoluble

ash contents. Aside from this, however, there was little correlation between
the content of total ash and that of acid-insoluble ash. The & flours
having highest acid-insoluble ash had intermediate total ash values. The €
flours having highest total ash had acid.-insoluble ash percentages in the
low renge. A1l the commercial flours having more than C.1Z percent and
about half of those having C.CE& to C.12 percent acid-insoluble ash were from
western states.

Protein: Protein snalyses (Kjeldahl nitrogen values X €.25) of the 1CC sam-
ples geve values of J.&L to 13.71 percent; the average value was 1C. 21 per--
cent. Tour samples of flour mede from ground, pressed potatoes were abnor -
mally low in protein content, averaging €.CE€ percent. If the values for
these 4 ssmples are omitted, the average ig increased to 10.Z8 percent.

Crude Fiber: The crude fiber values for the 100 samples ranged from C.4 to
4.€ percent; the average was 1.8 percent. The average was increased some-
what by 2 samples that contained 2.5 and 4.€ percent crude fiber; these
flours were made from ground, pressed potatoes.

Crude fat (ether extract): The crude fat content of the 10C samples ranged
from 0.C2 to C.7 percent; the average was C.7 percent. Twenty-one of these
samples had a crude fat content of less than C.2 percent, and 1€ contained
more than C.4 percent; €1 fell within this range.

Total Assimilable Carbohydrate: These values for the 10C samples ranged
from 71 to 84 percent; the average was 78 percent. The average values for
the southern and western States were nearly the same; those of the north-

eastern States were somewhat lower.



Although total assimilable carbohydrate may more nearly represent the true
nutritive value of potato flour, data on nitrogén-free extract (N.F.E.),
used by some investigators, were also computed for compsrison with the total
assimilable carbohydrate values. The N.F.E. figures ranged from 78 to 93
percent; the average was 82 percent. This higher value for nitrogen-free
extract was expected because it includes hemicellulose and related sub-
stances not present in the total assimilable carbohydrate. Some samples,
particularly S8 and 99, showed great discrepancies in the two expressions of
total carbohydrate. It is believed that the divergence was caused by loss
of soluble materisl during pressing of the potatoes.

Starch: “Starch wes determined on 1C selected samples of flour made from
both peeled and unpeeled and from cooked and uncooked potatoes grown in
different sections of the country. Although the average starch content of
the uncooked samples was slightly higher than that of the cooked samples
(Table 4), there was no indication of extensive conversion to dextrins and
other carbohydrates during cooking. Starch values are lower than the cor-
responding total assimilable carbohydrate values becsuse the latter includes
both reducing and nonreducing sugars.

EFFECT OF PEELING POTATOES ON THE ASH CONTENT OF THE POTATC FLOUR

Manufacturers of ZZ of the samples did not disclose whether the flours were
made from peeled or unpeeled potatoes. Uinton end Winton' report ash values
(moisture-free) for peeled and unpeeled potatoes of 4 and 4.5 percent,
respectively.

Snyder, Frisby, end Bryantg found that the skin of potatoes contained 9 per-
cent ash (moisture-free basig); the immediately underlying cortical- layer,
6.5 percent; the flesh, 4.2 percent, and the whole tubers, 4.8 percent. The
ash contents of the skin and cortical layer increase the ash content of the
whole tuber only C.€ percent above that of the interior portion because the
high ash fractions are a minor part of the entire potato. Althcugh it would
have been desirsble to know whether our samples had been produced from
peeled or unpeeled potatoes, the effect of peeling on the ash content was
perhaps smaller than that of other factors, for example, variety and geo-
graphical location. ‘Then too, the amount of residual skin left after peel-
ing may vary over a wide range because several methods of peeling are
employed.

The 20 commercial flour ssmples produced from peeled potatoes averaged
4.29 percent total ash and N.04 percent acid-insoluble ash. The Z2 commer
cial flours produced from unpeeled potatoes averaged 4.17 percent total ash
and 0.05 percent acid-insoluble ash. If 2 samples of flour produced from
unpeeled, ground, pressed potatoes are not considered, the average total ash

9
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for unpeeled potato flour is increased to 4.42 percent, virtually the same
as that for peeled potato flour. The group of 33 commercial samples that
consisted of flours from peeled and unpeeled potatoes had average values of
- 53 percent for total ash (ranging from 2.97 to 5.96 percent) and C.08 per-
cent for acid-insoluble ash (ranging from C.C1l to C.70 percent). The fact
that the acid--insoluble ach of the flour from unpeeled potatoes is nearly
the same as that of flour produced from peeled potatoes suggests that the
unpeeled potatoes were well washed.

In grinding dehydrated, unpeeled potatoes to flour, usually by a hammer mill,
the skin resists pulverizing more then the dehydrated potato flesh does.
. Therefore & larger proportion of skin tissue, which contains more ash, goes
into the coarse fraction then into the fine material. Samples of flour made
in one plant contained 1.4Z percent total ash in the fine fraction, 1.84
percent in the medium fraction, and 2.C1l percent in the coarse fraction.

SUMMARY

Cne hundred samples of flour produced from the intermediate and late 1948
crop of potatoes from the principal producing aress were snalyzed. Moisture
contents rernged from 5.8 to 11.4 percent; the average was 8.1 percent.
Total ash of all samples ranged from 1.42 to 5.98 percent, (moisture-free
basis); the average was 4.40 percent. Lost of the camples (78 percent) con-
tained between 2.2 and S percent total ash. '

Flours with the lowest esh contents were produced from ground, pressed pota--
toes; loss of much of the inorgenic salts in the press juice may account for
the low ash content.

Hydrochloric acid-insoluble ash contents of the potato flours ranged from
C.C1 to 0.7C percent; the average was C.C7 percent. 1RNost of these values
fell within C.Cl and C.C7 percent. There was little correlation between the
content of total ash and that of acid-insgoluble ash.

The average contents of total ash and acid-insoluble ash were nearly the
same for flours from unpeeled and peeled potatoes, a finding which suggests
that variety and geographical origin of potatoes mey be more importsnt fac-
tors than the presence or absence of skin.

Total assimilable carbohydrate contents of the 100 samples ranged from 71 to
84 percent; the .average was 78 percent. Nitrogen-free extract contents
(computed) renged from 78 to 9 percent; the average was 8% percent.

Starch determinations shcowed only slight differences in flours made from
cooked and uncooked potatces, indicating no extensive conversion to dextrins
and other soluble carbohydrates during cooking.

Protein contents ranged from Z.81 to 1Z.31 percent; the average value was
10.21 percent.

Crude fiber contents for the 10C samples ranged from C.4 to 4.€ percent; the
average was 1. 8 percent.



Crude fat (ether extract) contents ranged from 0.02 to 0.7 percent; the
average was O.3 percent.

The average potato flour contained 8.1 percent moisture and the following
constituents (moisture-free basis): 78 percent total assimilable carbohy-
drate, 4.40 percent totsl ash, 0.07 percent hydrochloric acid-insoluble ash,
1C.21 percent protein, 1.8 percent crude fiber, and 0.Z percent crude fat.

ACKNOWLEDGMENT

The cooperation of potato flour manufacturers and of the Chemical Engineer-
ing and Development Division of this Laboratory in supplying samples and in-
formation concerning their processing methods is gratefully acknowledged.
The interest end assistance of E. Yanovsky during this study is greatly
sppreciated.



g0

2 0

T°0

% “3ey
apnay

e

6°T

23

% ‘d2q1}
apnJy)

TO*

30"

g0’

[T
Y

T0°0

9 ‘yse
ajqnjosul

—p1oy

89 "%

|8y

e’y

09 %

LYY

9 ‘yse

lelop

42NN 28 Ll
00°TT 28 94
0S8 TT 28 2/
69 °1IT IAS] 34
G4°TT 13 0}S]
z 1T 33 L
90°TT 23 84
%6 0T 23 12
21T 28 03

% ‘(GTT9XK) 4 ‘IoE4IX® 9 ¢(saebns

ulajoud 9aa)-uabouy 1y Butonpas sy)

93euphy
-0qJed 2|qe
-liuisse [eloy
{siseq 9@a4}-suanisioun)

S4Anoj} 03el0d JO UO!1ISO8U0)

[ 378VL

op NIOX MeN

BTUTSIT)
‘pueThaep
[ oP ‘Rosaep maj

BUITOIB) YIION
‘pueTAIejy
op ‘eTUTBITA

BUTTOIB) Y IION

‘Slao0x MOpN

‘BTUTBITH

L OP ‘pueThaejy

op BIUTBITA
pueTfaejy

‘Aozasp maj]

‘eTUTIITA

L OP ‘eutrioae) Y4Ioy

op RTULBITA

BUTTOIB) YIIOH
op ‘eTUTIITA

BUTTOIB) U3IOH

paToadup ‘@TUTIITA
$803e304 1O soojeiod
juswiesady 10 utbrao

leo1yaeaboan

or

&

(@]

t)

4V

"0k
o|dueg



g0

0'¢
0°'2g

9'T

9°T

4°T

8'T

g0’

10~

1O~

0’

70°

L0°

‘90

60°

80"

J0°

30"’

1'%
98 ¥

Y'Y

6v v

6S ¥

Wy
8y
Rl
vy

98

v

966

80T

9011

P71t

T2°'TT

838 0T

82" TT

69 °TT

06Tt

8°0T

G4 0T

6T TT

801

76 01

88 0T

)
D

G4

23

18

L

3L

(574

L

3L

B4

28

Gl

72

B

84

Gl

L

L

84

84

op
op
op

op

paTeed
op

op

op
op
op
op
op

op

op
op
op
op

op

op

oyepI
op
op
op

e103eq Y1ION
‘BrossuuTjy

op
MIOX MOy

Losasp may
3A0X M8y

op

op
MJIOX MeN

op

oD

T

Kosaep may
‘IO Moy

op

op

op
NIOK MOy

Kssasp may
‘3lp0f My

3

02

61

8T

4T

IT

et

Tt

0T



¥ 9T 30" SS v 88 "0T €8 13 op op vV

1° G°'1 10~ LY Y °TT a8 64 op op 1974
17 8 H LO° 8G ¥ 00 2T 18 84 op op 44
9 e 1T~ ¥ °c 82 'IT 18 18 op op [N
L° 71 60" G6 "% 6T "TT 28 28 op op ov
9 8°T ¥0° 86 "% e 1T 18 24 op op 6%
1 LT ¥0* 13190 74 6T TT 28 24 op OpeIOoTO) 8%
g L°T 20~ 29y 96 0T 8 127 op exsexqaN Le
2 91 90" G2°g 00°0T ¢3 6L op op 98
9° 0T otr* G8'¥ 90°0T 73 Lb op op Gz
e 7T LT 96 % 0076 78 8L op op 14>
G ST 20" Ly "G G4 2T 08 QL op op o8
4 . T°'T 20~ 69 "% 21°0T 78 L op | O0pexoTo) 3z
T c'e 20" 2% 22T 03 8L 2Pe1e3d eTueATAsuusq 1z
T ¥°2 Gtr* GT°G 71T 18 T4 m@oﬁmomcb Kosasp may oe
¥ 8°T ‘90" 38°¢ 82 0T ﬂm 18 paTeed oyepl 63
% ‘3ey 9 fdeqiy % ‘yse 9 ‘yse 9 “(Gg-9XN) 9 ‘3oea3}Xd 9% *(sdebns se0jelog jo seojeyod *Op
apnag apnu4) - a|qnjosul  |ejoy uiajoud 204)-uabouyiy Guionpaa sy}  juouwjeau) 40 uiblio  opdueg
=p1oy a3eapfy {eo1ydeaboay
-0qJed ajqe

-liuisse [ejo)

penuijuod - | 37gy)



6T

9°'T

9°T

6°1

g'e

v'e

¥°0

7T

80

6°0

8T

4%

g0-

g0’

T’

g0~

v0”°

70°

4

¢0-°

GO~

90"

L9

TO°

T0°

T0°

T0°

X4

i

92

1078

oY

80°¢G

A

63 ‘S

78°'¢

2L°8

s’y

%9

8°2

G2°6

G483

0G°6

2t

18'1T

83 "0T

76'8

£9°'8

g1 0t

9001

2Tt

Q01T

78

Ga

G8

88

93

83

78

738

3

18

08

03

28

'8

G8

t
(9]

=

L

94

08

L

IRc]

L

84

8L

08

08

b

8

08

op op
op op
op op
op ux9159)
¢OP op
¢OP op
¢OP op
 poTeedun uIe 3sei
op op
op op
op uI&189j)
2°P op
2OP ow.
,Pa1o2dun KRosaep may
op op
op op
op op
op oyepI
op op
ow op

9

9

(4%

9

09

6S

3G

16

08¢

1%

87

LY

Eid

1617



% ‘3es 4 ‘4oq1y

apnag

LT

apnJg

30"
co-
80°
20°
T
90°
g0~

20°

70"
v0-°
10"
15
44
04°
9 ‘yse

aiqnjosut
-p1oy

80°G
80°G

8V ¥

% ‘yse
leiot

GL 4
90°eT
2T°gt
63 1T
¢1°6
61°'8
G648
GiL'8
8°8
8'8

% ‘(g 9XN)
ulajoayd

o8

78
3
JAS]
48
28
IR
28
1S
ras]
98
G8
a8
a3

9% ‘3oeJ4IXD
994} -uaboayi

panuijuoy -

kK Bu

Ll
8L
64
64
18
¥8
i
Gl
84

r4S]

18
64
84

08

9 (saebns ssoje3jod }O

1onpaJ sy)
a1eaphy

-0qJed 3|qe
-jlwisse |e3o]

I 318Vl

op
op
op
op
op
op
op
op
op
op
op

paTeed
op
op

yaT9adupn

juswieaa |

op

op

op

op

op
UI9189[)

op

op

suTBl
UIS3183j)

op

ouepr

op

op
UI9983j)

seojeyod

40 uibtuo
{eoiydesbooy

64
84

L

G4

1z

b

*OK
ajdueg



80
8l

82

89

90

o1

92

93

94

95

96

97

o8

do

Eastern

do

Vestern

do

do

Eastern

do

Vlestern

do

do

do

do

do

do

do

do

do

do

do
Unpeeled
do

do.

-do
do
do
do
do
do
do
do
do
do
do
do
do

do

[N
v/

82

&0

8C

80

71

75

82

82

82

82

82

85

80

84

85

78

82

85

85

&4

9.€9

11 25

11.19

9.88

10. C&.

7.94

12,50

12.29

9.25

9. 69

10.19

4.52
5.27
5.35
4.21
4.27
4,05
4.19

5.96

5.57
4.20
3.17
2.97

4.58

.02
.07
.05
.05
.7
.02
.04
.02
.02
.04
.04
.02
.02
.02
.04
.05
.01
.05

.08

2.8

1.8

2.0

2.1



Geographical
Sample  origin of Treatment
No. potatoes of Potatoes

99 Vestern Unpeeled

100 do do

1 Fotatoes from mixed areas.

2 Experimentally droduced flour.

3 Pressed botatoes,

TABLE |

Total assimil-
able carbo-
hydrate

(As reducing
sugars), %

81

81

Nitrogen-free

extract,

85

84

- continued

b4
70

Protein
(NX6.25),' %

Total
ash, %

Acid-
insoluble
ash, %

.C4

.07

Crude
fiber, %

1.7

2.0

Crude
fat, %

.1



Average composition and range of

Area

Northeastern
States (22
samples) ¢

Sout hern
States (7
samples) °

Western States
(59 samples) €

Average of total

(100 samples) ¢

Average of C€
samples®

@ produced chiefly from Ke., Fa., ¥. Y., and ¥. J.

Assimilable
carbohydrate,
0]

%
77
(72 to 82)

78
(72 to &1)

79
(71 to e4)

78
(71 to &4)

78
(71 to €4)

Protein
‘Azxawmmv,

11.24
( 9.8€6 .- 12.50)

11.29
(10.94 - 11.78)

9.44
(7.94 - 12.31)

10.21
(z.81 . 12.21)

10. 2&
(7.17 .. 12.21)

b Froduced from Va., kd., and ¥ C. botatoes.

potatoes.

TABLE 2

¢ Froduced in Mich., kinn., Neb., Colo., Utak, Ida , Ore., Wash., and Calif.

4 Includes 12 samples not given in sectional classification produced from potatoes from

and flours produced from ground, dressed potatoes.

'€ Excludes Y flours made from ground, bressed potatoes.

Acid-
iinsoleble
ash, %

0.08
(c.01 ~ 0.18)

.0z

(c.o1 - c.c7)
.CE

(c.c1 ~ 0.70)
.07

(.01 - ©.70)
.C7

(c.C1 -~ 0.70)

Crude
fiber, %

composition of flours produced from potatoes grown .in various areas
(Koisture-free basis)

(0.1 - 0.3)

(c.1 - 0.3

Z

.

(c.c - 0©.7)

Z

.

(0.0 - C.7)

s

(c.c - 0.7)

mixed areas, experimentally produced flours,
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Sample
No.

88

98

TABLE 4

Starch contents of selected. samples

of potato flours

Geographical
origin of
potatoes

Virginia and
North Carolina

Minnesota and
FNorth-Dakote

Colorado
Nebraska
Idaho
do
Maine
Vlestern
do

do

1 Moisture~free basis.

Peeled or
unpeeled

Unpeeled

Peeled

do
do
do
do

do

Unpeeled

Cooked or
uncooked

Cooked

do

do

do

do

do
Uncooked

do

do

do

Starch,!
%

71

71

€9
7€
76
74

79

3
(@2}



